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packing medium density based on the
average sucrose value for all samples
analyzed according to the sampling
plans, but no container may have a su-
crose value lower than that of the next
lower category or 2 percent by weight
sucrose (degrees Brix) lower if no lower
category exists.

(2) Quality. The quality of a lot shall
be considered acceptable when the
number of defectives does not exceed
the acceptance number in the sampling
plans.

(3) Fill of container. A lot shall be
deemed to be in compliance for fill of
container (packing medium and fruit
ingredient) when the number of
defectives does not exceed the accept-
ance number (c) in the sampling plans.

(4) Drained weight. A lot shall be
deemed to be in compliance for drained
weight based on the average value of
all samples analyzed according to the
sampling plans. The sample unit shall
be the entire contents of the container.

(p) The sampling and acceptance pro-
cedure means the following:

(1) Definitions—(i) Lot. A collection of
primary containers or units of the
same size, type, and style manufac-
tured or packed under similar condi-
tions and handled as a single unit of
trade.

(ii) Lot size. The number of primary
containers or units in the lot.

(iii) Sample size. The total number of
sample units drawn for examination
from a lot.

(iv) Sample unit. A container, a por-
tion of the contents of a container, or
a composite mixture of product from
small containers that is sufficient for
the examination or testing as a single
unit.

(v) Defective. Any sample unit shall
be regarded as defective when the sam-
ple unit does not meet the criteria set
forth in the standards.

(vi) Acceptance number (c). The maxi-
mum number of defective sample units
permitted in the sample in order to
consider the lot as meeting the speci-
fied requirements.

(vii) Acceptable quality level (AQL).
The maximum percent of defective
sample units permitted in a lot that
will be accepted approximately 95 per-
cent of the time.

(2) Sampling plans:
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Size in container
Lot size (primary containers)
nt c2

NET WEIGHT EQUAL TO OR LESS THAN 1 KG (2.2 LB)
4,800 or less 13

4,801 to 24,000
24,001 to 48,000 .
48,001 to 84,000 .
84,001 to 144,000
144,001 to 240,000 .
Over 240,000

21
29
48
84
126
200

WO hrWN

e

NET WEIGHT GREATER THAN 1 KG (2.2 LB) BUT NOT MORE THAN
4.5 KG (10 LB)

2,400 or less 13 2
2,401 to 15,000 21 3
15,001 to 24,000 . 29 4
24,001 to 42,000 . 48 6
42,001 to 72,000 . 84 9
72,001 to 120,000 126 13
Over 120,000 200 19
NET WEIGHT GREATER THAN 4.5 KG (10 LB)
600 or less 13 2
601 to 2,000 21 3
2,001 to 7,200 . 29 4
7,201 to 15,000 48 6
15,001 to 24,000 . 84 9
24,001 to 42,000 . 126 13
Over 42,000 200 19

1 n=number of primary containers in sample.
2 c=acceptance number.

[42 FR 14414, Mar. 15, 1977, as amended at 47
FR 11829, Mar. 19, 1982; 49 FR 10099, Mar. 19,
1984; 54 FR 24894, June 12, 1989]

Subpart B—Requirements for Spe-
cific Standardized Canned
Fruits

§145.110 Canned applesauce.

(a) ldentity—(1) Definition. Canned ap-
plesauce is the food prepared from
comminuted or chopped apples (Malus
domestica Borkhausen), which may or
may not be peeled and cored, and which
may have added thereto one or more of
the optional ingredients specified in
paragraph (a)(2) of this section. The
apple ingredient is heated and, in ac-
cordance with good manufacturing
practices, bruised apple particles, peel,
seed, core material, carpel tissue, and
other coarse, hard, or extraneous mate-
rials are removed. The food is sealed in
containers. It is so processed by heat,
either before or after sealing, as to pre-
vent spoilage. The soluble solids con-
tent, measured by refractometer and
expressed as percent sucrose (degrees
Brix) with correction for temperature
to the equivalent at 20° C (68° F), is not
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less than 9 percent (exclusive of the
solids of any added optional nutritive
carbohydrate sweeteners) as deter-
mined by the method prescribed in “‘Of-
ficial Methods of Analysis of the Asso-
ciation of Official Analytical Chem-
ists,” 13th Ed. (1980), section 22.024,
“Soluble Solids by Refractometer in
Fresh and Canned Fruits, Jams, Mar-
malades, and Preserves—Official First
Action,” which is incorporated by ref-
erence, but without correction for in-
vert sugar or other substances. Copies
may be obtained from the Association
of Official Analytical Chemists, 2200
Wilson Blvd., Suite 400, Arlington, VA
22201-3301, or may be examined at the
Office of the Federal Register, 800
North Capitol Street, NW., suite 700,
Washington, DC.

(2) Optional ingredients. The following
safe and suitable optional ingredients
may be used:

(i) Water.
(ii) Apple juice.
(iii) Salt.

(iv) Any organic acid added for the
purpose of acidification. (Organic acids
generally recognized as having a pre-
servative effect are not permitted in
applesauce except as provided for in
paragraph (a)(2)(viii) of this section.)

(v) Nutritive carbohydrate sweeten-
ers.

(vi) Spices.

(vii) Natural and artificial flavoring.

(viii) Either of the following:

(a) Erythorbic acid or ascorbic acid
as an antioxidant preservative in an
amount not to exceed 150 parts per mil-
lion; or

(b) Ascorbic acid (vitamin C) in a
quantity such that the total vitamin C
in each 113 g (4 ounces) by weight of
the finished food amounts to 60 mg.
This requirement will be deemed to
have been met if a reasonable overage
of the vitamin, within limits of good
manufacturing practice, is present to
insure that the required level is main-
tained throughout the expected shelf
life of the food under customary condi-
tions of distribution.

(ix) Color additives in such quantity
as to distinctly characterize the food
unless such addition conceals damage
or inferiority or makes the finished
food appear better or of greater value
than it is.

§145.110

(3) Nomenclature. The name of the
food is ‘‘applesauce’. The name of the
food shall include a declaration indi-
cating the presence of any flavoring
that characterizes the product as speci-
fied in §101.22 of this chapter and a dec-
laration of any spice that characterizes
the product. If a nutritive sweetener as
provided for in paragraph (a)(2)(v) of
this section is added and the soluble
solids content of the finished food is
not less than 16.5 percent as deter-
mined by the method referred to in
paragraph (a)(1) of this section, the
name may include the word ‘‘sweet-
ened”. If no such sweetener is added,
the name may include the word ‘‘un-
sweetened”’.

(4) Label declaration. Each of the in-
gredients used in the food shall be de-
clared on the label as required by the
applicable sections of parts 101 and 130
of this chapter. However, when ascor-
bic acid (vitamin C) is added as pro-
vided for in paragraph (a)(2)(viii)(b) of
this section, after the application of
heat to the apples, preservative label-
ing requirements do not apply.

(b) [Reserved]

(c) Fill of container—(1) The standard
of fill of container for canned apple-
sauce is a fill of not less than 90 per-
cent of the total capacity of the con-
tainer, as determined by the general
method for fill of containers prescribed
in §130.12(b) of this chapter; except
that in the case of glass containers
having a total capacity of 192 ml (6%
fluid ounces) or less, the fill is not less
than 85 percent.

(2) Sampling and acceptance proce-
dure: A lot will be deemed to fall below
the standard of fill when the number of
“‘defectives’ exceeds the acceptance
number ‘‘c’’ in the sampling plans pre-
scribed in paragraph (c)(2)(ii) of this
section.

(i) Definitions of terms to be used in
the sampling plans in paragraph
(c)(2)(ii) of this section are as follows:

(a) Lot. A collection of primary con-
tainers or units of the same size, type,
and style manufactured or packed
under similar conditions and handled
as a single unit of trade.

(b) Lot size. The number of primary
containers or units in the lot.

(c) Sample size ‘‘n.”” The total number
of sample units drawn for examination
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from a lot as indicated in paragraph
(c)(2)(ii) of this section.

(d) Sample unit. A container, the en-
tire contents of a container, a portion
of the contents of a container, or a
composite mixture of product from
small containers that is sufficient for
examination or testing as a single unit.

(e) Defective. A container that falls
below the requirement for minimum
fill prescribed in paragraph (c)(1) of
this section is considered a ‘‘defec-
tive.”

() Acceptable number “‘c.”” The maxi-
mum number of defective sample units
permitted in the sample in order to
consider the lot as meeting the speci-
fied requirements.

(g9) Acceptable quality level (AQL). The
maximum percent of defective sample
units permitted in a lot that will be ac-
cepted approximately 95 percent of the
time.

(ii) Sampling and acceptance:

ACCEPTABLE QUALITY LEVEL (AQL) 6.5

. . . Size of container
Lot size (primary containers)
ni c2

NET WEIGHT EQUAL TO OR LESS THAN 1 KG (2.2 LB)

4,800 O 1€SS ..o 13 2
4,801 to 24,000 .. . 21 3
24,001 to 48,000 29 4
48,001 to 84,000 .... 48 6
84,001 to 144,000 .. 84 9
144,001 to 240,000 126 13
Over 240,000 .......cccoovriiiiirinininenenns 200 19

NET WEIGHT GREATER THAN 1 KG (2.2 LB) BUT NOT MORE THAN
4.5 kG (10 LB)

2,400 Or leSS ..o 13 2
2,401 to 15,000 .. 21 3
15,001 to 24,000 29 4
24,001 to 42,000 .... 48 6
42,001 to 72,000 ... 84 9
72,001 to 120,000 .. 126 13
Over 120,000 ..o 200 19
NET WEIGHT GREATER THAN 4.5 KG (10 LB)
600 Or eSS ...cvcvviiiiciiiiicce 13 2
601 to 2,000 ... . 21 3
2,001 to 7,200 29 4
7,201 to 15,000 .. 48 6
15,001 to 24,000 84 9
24,001 to 42,000 126 13
Over 42,000 200 19

1 p=number of primary containers in sample.

2 c=acceptance number.

(3) If canned applesauce falls below
the standard of fill of container pre-
scribed in paragraph (c)(1) of this sec-

21 CFR Ch. | (4-1-96 Edition)

tion, the label shall bear the general
statement of substandard fill specified
in §130.14(b) of this chapter, in the
manner and form therein specified.

[42 FR 14414, Mar. 15, 1977, as amended at 47
FR 11829, Mar. 19, 1982; 49 FR 10099, Mar. 19,
1984; 54 FR 24894, June 12, 1989; 58 FR 2879,
Jan. 6, 1993]

§145.115 Canned apricots.

(a) Identity—(1) Ingredients. Canned
apricots is the food prepared from ma-
ture apricots of one of the optional
styles specified in paragraph (a)(2) of
this section, which may be packed as
solid pack or in one of the optional
packing media specified in paragraph
(a)(3) of this section. Such food may
also contain one, or any combination
of two or more of the following safe
and suitable optional ingredients:

(i) Natural and artificial flavors.

(ii) Spice.

(iii) Vinegar, lemon juice, or organic
acids.

(iv) Apricot pits, except in the cases
of unpeeled whole apricots and peeled
whole apricots, in a quantity not more
than 1 apricot pit to each 227 grams (8
ounces) of finished canned apricots.

(v) Apricot kernels, except in the
cases of unpeeled whole apricots and
peeled whole apricots, and except when
optional ingredient under paragraph
(a)(4) of this section is used.

(vi) Ascorbic acid in an amount no
greater than necessary to preserve
color.

Such food is sealed in a container and
before or after sealing is so processed
by heat as to prevent spoilage.

(2) Optional styles of the apricot ingre-
dient. The optional styles of the apricot
ingredient referred to in paragraph (a)
of this section are peeled or unpeeled:

(i) Whole.

(ii) Halves.

(iii) Quarters.

(iv) Slices.

(v) Pieces or irregular pieces.

Each such ingredient, except in the
cases of unpeeled whole apricots and
peeled whole apricots, is pitted.

(3) Packing media. (i) The optional
packing media referred to in paragraph
(a)(1) of this section, as defined in
§145.3 are:

(a) Water.
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